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NSF INTERNATIONAL (NSF) 
NSF 2 (1996) Food Equipment 
 
NSF 35 (1991) Laminated Plastics for Surfacing Food Service Equipment 
 

SHEET METAL & AIR CONDITIONING CONTRACTORS’ NATIONAL ASSOCIATION 
(SMACNA) 

SMACNA KEFG (1990) Kitchen Equipment Fabrication Guidelines 
 

 
1.2 Submittal Requirements 
 

A. The food service contractor who will be procuring and installing the kitchen equipment 
shall be know as KEC.  The KEC shall submit, within 30 days of award of contract, 
fabrication drawings for food service equipment not manufactured as standard production 
and catalog items by manufacturers of commercial food equipment, referenced as “custom 
fabricated equipment” in this specification.  Draw custom fabricated equipment at a 
minimum 1:20 scale and include a plan view and front, rear, and side elevations.  Fully 
dimension drawings and label all parts as to materials and methods of construction.  Prior 
to fabrication of custom fabricated equipment, KEC shall submit color selections to the 
owner. 

 
B. AWARD WILL BE MADE TO THE CONTRACTOR WHOS PROPOSAL 

REPRESENTS THE LOWEST COST TECHNICALLY ACCEPTABLE OFFER. 
 
C. AS PART OF THIS REQUIREMENT, PROSPECTIVE OFFERORS WILL BE 

REQUIRED TO MAKE A PRELIMINARY SITE VISIT PRIOR TO SUBMITAL 
OF PROPOSALS/OFFER. 

 
D.  POINTS OF CONTACT 
 
Technical : Mr. Don Yee   301-227-1248   donald.yee@navy.mil 
 
Contractual: Mr. Brian White   301-227-1867   brian.d.white@navy.mil 
 
 
 

PART 2 – GENERAL REQUIREMENTS 
 
2.1       Installation -    

The kitchen and serving areas utilities and space requirements shall be field verified prior 
to installation.  The included drawings in the kitchen equipment RFQ are design 
drawings, which were completed prior to building construction.  They are close 
approximation and can not be considered exact drawings. 
 

2.2 Utility Service Requirements – Electrical 
 

A. The KEC shall furnish all self-contained equipment completely interwired to a single 
point of connection near the rough-in point indicated on the rough-in plan.  Fabricated 
items shall have service extended to junction boxes mounted on equipment where 
accessible and non-obstructive.  Electrical receptacles mounted on fabricated equipment 
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shall be provided mounted and pre-wired to a junction box by the KEC.  All pre-wiring in 
custom-fabricated equipment shall be tagged for easy identification on the site, including 
equipment item number, rough-in stub number, and power characteristics. 
 

B. Manufactured components mounting into assemblies may require the KEC to connect 
directly from field stubs to wiring or terminal blocks provided by the manufacturer.  KEC 
shall provide all required conduit, wiring, and fittings. 

 
C. KEC shall confirm the power availability of all new kitchen equipment in this contract. 

 
D. Final connection of all equipment to field stubs shall be by the KEC. 

 
E. The KEC shall replace plugs and receptacles, if required, for new equipment. 

 
F. The KEC shall install or mount, and wire all controls and heating elements shipped loose 

with equipment.  KEC shall make final connection of the completed equipment to the 
utility rough-ins providing all non-scheduled materials required.  Final assemblies shall 
conform to all aspects of the project standards for quality and workmanship. 

 
G. All electrically heated equipment shall be provided with pilot lights, thermostats, and 

junction boxes for final connection.  Heating elements and controls shall be accessible for 
connection and replacement, and shall be of such manufacture as to be readily available 
in the jobsite locality. 

 
H. All wiring shall be concealed and conducted in only rigid or armored conduit.  Visible 

conduit shall be chrome plated, steel, or SS (stainless steel) tubing.  Conduit shall be 
secured at points of connection and intermediate points to prevent loosening with use of 
the equipment.  Hollow steel structures may be used as conduit if wiring is provided in 
NEC armored cable, with proper fittings, grommets, and connectors.  All wiring shall be 
accessible for replacement. 

 
I. The KEC shall furnish the initial switch on each motor-driven or heated appliance. 

 
J. All equipment shall be new, of manufacturer’s most current model and production, and 

furnished with all standard motors, timers, cutouts, fuses, switches, and components. 
 

K. Wiring diagrams shall be applied to motor covers or other accessible locations for 
reference.  Motors and appliance data plates shall be legible and located where visible 
and accessible. 

 
L. The KEC shall remove and repair or replace any device or assembly that exhibits 

excessive noises, vibration, wobble, or relay noise, static, or inconsistency that my 
indicate a possible manufacturing or assembly defect. 

 
M. All electrical components shall be UL Listed and all wiring shall meet NEC and 

applicable project standards. Enclosures, wiring, and controls shall be consistent with the 
use zones in which operation is intended, such as wet working or cleaning areas, grease, 
or food exposure areas. The finish and composition of any materials used shall be 
resistant to normal industry, heavy-duty abrasion, impact, chemicals, and moisture, for 
the full warranty period. 
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N. Any cover plate shall match the material and finish to which it is applied. 
 

O. All switches and controls shall be easily identified as to equipment controlled, and 
multiple switch assemblies shall have deeply engraved phenolic label nameplates 
permanently adhesive-applied adjacent thereto, for identification. Controls and 
calibrations shall be identified by molded, or abrasive or chemical-engraved area on the   
body metal of the equipment. The KEC shall submit a sample of the proposed 
identification system for Owner's approval. 

 
P. Switches and controls shall be recessed or provided with a SS guard to prevent damage to 

bodies, knobs, stems, switches, lights, or labels, by carts or other traffic. Show locations 
on all shop drawings. All drop-in or slide-in mounted equipment components with loose 
controls shall be provided with NEC-Approved millwork or casework mounting bezels 
and wiring kits. 

Q. Mounting and final connection of vendor-furnished equipment shall be by the Vendor. 
 
2.3        Utility Service Requirement – Plumbing 
        

A. Waste drain lines from fabricated equipment shall be conducted to drains by KEC, from 
drain tailpieces and wastes, or common drain manifolds with accessible hand valves on 
fabricated equipment. 

 
B. All required faucets, pre-rinses, and drain fittings shall be furnished, mounted and 

hooked up by the KEC.  Fixtures shall be of manufacturer's or fabricator’s shop standard 
where not specified or clarified by standard details; submit for approval by Owner. 
Fixtures delivered for installation, which are not approved or are deemed unacceptable 
by the owner, shall be replaced with units of acceptable durability, features, and parts 
availability. 

 
C. Fixtures shall meet or exceed the standards of T & S Brass and Bronze Corp., Chicago 

Faucet Co., Standard-Keil Hardware Manufacturing Co., or Component Hardware 
Group. All fittings and components are subject to all provisions of the contractor's 
warranty. 

 
D. The KEC shall provide suitable, accessible pipe slots and chases through 

equipment for placement and conducting of utility without cutting of the 
equipment. Any site-work performed shall be shop quality. 

 
E. The GC shall extend utilities from rough-ins to points of connection after equipment is 

set in place. KEC shall seal equipment after final connection. 
 

F. All gas-fired equipment shall be AGA-Approved and provided with 100% safety pilot 
lights. Any electric ignition devices or high-heat sensors shall be UL listed and AGA-
Approved. 

 
G. All steam-fired equipment shall be ASME-Approved where applicable , and provided 

with proper temperature/pressure relieving valves. 
 
2.4        General and Utility Requirements – Refrigeration 
 

A. All compressors shall be furnished by the KEC with four-year extended full replacement            
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warranty, and factory warranty, for a total of five years. All refrigerators and systems 
shall be provided with a one-year, full parts and labor warranty, with 24-hour, call-in 
service agency. 

 
D. All refrigeration piping shall conform to ASRE Standard of the Board of Fire     

Underwriters, and all local codes. 
 
E. The KEC shall furnish a functioning refrigeration system to provide and maintain the 

following temperatures: 
 

1) Prepared Inventory Refrigerator               +30 degrees F 
2) Under counter Refrigerator                       +38 degrees F 
3) Reach-in Manufacturered Refrigerator     +35 degrees F 
4) Salad Bar or Sandwich Unit                      +40 degrees F 

 
F. KEC shall verify space requirement. 
 

 
G. Pre-fabricated cabinets shall be 4" foamed-in-place polyurethane insulated, with metal 

interior and exterior panel surfaces as specified. Structures shall include no wood. Panel 
seams shall be self-gasketing, and further sealed by the KEC to eliminate all air leaks. 
Doors shall be self-closing, and fully gasketed. Insulation values shall be (cured) U .0295 
and R 34 for 4" panels. Flame spread rating shall be NTE 25 and smoke development 
NTE 500. 

 
2.5      Millwork 
 

A. All millwork items in the foodservice work zone area shall be fabricated and installed by  
the KEC, who shall coordinate all work, field dimensions, and setting in of new furnished 
items.  The Owner shall approve all shop drawings. 

 
 

B. Millwork shall be fully laminated 3/4" thick, A/B exterior glue, and softwood plywood 
unless noted differently on the drawings. Dimension lumber framing is not acceptable. 
Drawer liners and backs shall be 5/8" kiln dried hardwood.  All units shall have finished 
backs and shall be mounted without exposed fasteners. 

 
C. Plastic laminate shall be 1/16" thick, high-pressure phenolic resin with pattern selected 

 by Owner.  Only 1/16" horizontal grade shall be used where exposed to view or wear. 
All exposed surfaces shall be laminated, including shelf bottoms and ends.  Unexposed 
surfaces may be laminated with a neutral color cabinet liner.  Adhesives shall be non-
flammable solvent contact cement.  Fasteners, splines, and alignment pins shall be 
minimized and not visible. 

 
D. Fasteners used in field joints shall not be exposed, and be of non-corroding, metallic 

composition.  All field joints shall be splined, drawn tight, and sealed with clear silicon 
rubber (GE 801 Hi-Heat Range).  All plastic laminate patterns shall be applied to run 
parallel to the longest dimension of the panel.  All intersecting patterns shall be mitered. 
Glue lines shall be trimmed and cleaned. Edges shall be beveled, and overlapped to 
prevent seepage of liquids between laminates and backing material. 
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E. All utility contractors shall cut all of their own utility routes through millwork, leaving no    
penetration burrs or splintering, and providing grommets.  All top cutouts for installation 
of drop-in components shall be by the KEC.  Cutouts for removable components shall be 
self-edged to match the panel penetrated.  Fabricate all units with scribe panels for an 
acceptable, close fit-up. 

 
F. KEC shall provide all NEC Millwork Approved, recessed control mounting bezels 

appropriate for the locations of the switches, thermostatic controls, and pilot lights of all 
foodservice equipment. 

 
G. Millwork drawings by the Architect or owner are for guide purposes. The Fabricator 

shall submit shop drawings for approval by the Owner. 
 
 
 
 
 
 

2.6 Materials 
 

A. Stainless steel (termed SS) shall be Type 304, 18-8, chrome-nickel, extra low non- 
magnetic, austenitic, corrosion resisting, alloy steel. Sheets shall be all new 
material, flat, and free from all warps, buckles, and surface flaws and imperfections. 
 

B. Galvanized iron (GI) shall be ARMCO or USRM iron or an approved grade of copper     
bearing steel, hot dip coated in pure zinc. Sheets shall be fully galvanized, and free of 
warps, buckles, surface blemishes, runs, checks, or oxidation. Sprayed-on coatings will 
be rejected (see 2.2.7.B. Finishes). 
 

C. All metal shall be true US Standard gauge after working. Unless specifically approved in    
writing, no gauge less than 20 shall be incorporated into any fabrication: 
 
10 GAUGE    0.1406"     16 GAUGE 0.0625" 
12 GAUGE    0.1094"        18 GAUGE 0.0500" 
14 GAUGE    0.0781"     20 GAUGE 0.0375" 
 

D. Metals and other material found to be not in compliance with specifications or 
manufacturer's details shall be rejected and removed from the jobsite and replaced  

  by approved materials meeting the General Specifications. 
 
E.   Structural steel shall consist of angles, channels, straps, bars or other shapes, galvanized,  

ductile in quality, and free of surface imperfections and corrosion. 
 

F. All tubing shall be seamless, true gauge, and un-crimped, whether used for structure, 
support, or conduit. 

 
G. Black iron (BI) or ferrous metal used in canopy ducting shall be minimum 16 GAUGE, 

fully welded at all joints and seams, and properly insulated as required by applicable code, 
and meet the requirements of NFPA Bulletin 96, current issue.  
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H. White metal (castings and components) shall consist of corrosion-resistant alloy    
containing not less than 30% nickel. All castings shall be rough ground, polished, and 
buffed to a bright lustre, free from all pits, burrs, or imperfections. Aluminum and plastic 
castings will be rejected. 

 
2.7 Fabrication 
 

A. Standard Details provided by the Consultant shall be followed closely in bidding and 
preparation of fabrication shop drawings. Detail plates commonly refer to other 
detail plates, and if the KEC discovers the absence of or conflict with any other 
detail plate, it shall assume to correct or clarify any missing information before 
progressing with any of the work. 

 
B. All items of custom fabricated equipment shall be constructed in the same factory 

and shall be similar in construction details, materials, methods, and appearance to 
similar types of items so fabricated under this contract.  All custom fabricated 
counters and cashier stand shall be secured to the finished floor. 

 
C. Each item of fabricated equipment shall include all customary reinforcing, bracing, and     

welding with the Supplementary Details, or Custom Details. Where standard sheet sizes 
will permit, and all doors and drain boards shall be constructed of a single sheet of metal.   
Except where required to be removable, all flat surfaces shall be secured to vertical and 
horizontal bracing members by welding or other approved means to eliminate all buckle, 
warp, rattle, and wobble. 

 
D.  Suitable pipe slots shall be provided on fabricated equipment, as required, to 

accommodate service and utility lines and mechanical connections. These slots shall be 
of adequate size and shall be neatly made with turned up edges all around to eliminate 
cutting or defacing of equipment on the job. Cabinet bases shall be provided with an 
inner panel duct at the ends or rear of the cabinet allowing adequate space to conceal 
vertical piping. Such work, when performed at the job site, shall be of the same quality as 
similar work performed in the shop. 

 
E.  All exposed surfaces shall be free from bolt and screw heads. When bolts are required,      

they shall be machine thread of concealed type and be of similar composition as the metal 
to which they are applied.  Where bolt or screw threads on the interior of fixtures are 
visible or may come into contact with hands or wiping cloths, they shall be capped with a 
stainless steel acorn nut and stainless steel lock washer. 

 
F.  Where screw threads are not visible or readily accessible, they shall be assembled lock  

washers and nuts.  Wherever bolts or screws are welded to the underside of trim or tops, 
the reverse side of the weld shall be finished uniformly with the adjoining surfaces. 
Depressions at these points shall not be acceptable. 

 
G. Rivets shall not be permitted in any location. 
 
H. All welding shall be the heliarc method with welding rod of the same composition as the 

sheets or parts welded. Welds shall be complete, strong, and ductile with excess metal 
ground off and joints finished smooth to matching adjoining surfaces. Welds shall be free 
of mechanical imperfections such as gas holes, pits, cracks, etc. and shall be continuously 
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welded so that the fixtures shall appear as one-piece construction. Butt welds made by 
spot solder and finished by grinding shall not be acceptable. 
 

1. Spot welds shall have a maximum spacing of 3". Tack welds shall be of at least 
1/4" length of welding material at a maximum space of 4" from center to center. 
Weld spacing at the ends of the channel battens shall not exceed 2" centers. All 
pan corners shall be fully welded. 

 
2. Fixtures shall be shop fabricated in one piece and shipped to the job completely 

assembled wherever possible . Equipment too large to transport or enter the 
building as one piece shall be constructed so that the field joints can be welded at 
the job site. 

 
3. In no case shall soldering be considered as a replacement for welding, nor shall 

any soldering operation be done where dependence is placed on stability and 
strength of the joint or the joint is exposed to foods or moisture. 

 
4. All exposed joints shall be ground flush with adjoining material and finished to 

harmonize therewith. Whenever material has sunk or been depressed by welding 
operation, such depression shall be suitably hammered and peened flush with the 
adjoining surface and finished. The grain of rough grinding shall be removed by 
successive fine polishing operations. 

 
5. All unexposed welded joints on galvanized steel under-shelves of tables or 

counters in stainless steel construction shall be suitably coated at the factory with 
an approved cold galvanizing coating. 

 
6. After galvanized steel members have been welded, all welds and areas where 

galvanizing has been damaged shall have a zinc dust coating applied in 
conformance with U.S. Government Military Specification Number MILP-
26915. 

 
I. Butt joints and contact joints, wherever they occur, shall be drawn tight and secured and 

shall not require a filler. Wherever breaks occur, they shall be free of undue extrudence 
and shall not be flaky, scaly, or cracked. Where such breaks do not mar the uniform 
surface appearance of the material, all such marks shall be removed by suitable grinding, 
polishing, and finishing. Wherever sheared edges occur, they shall be free of burrs, fins, 
and irregular projections and shall be finished to obviate all danger of cutting or 
laceration. 

J. The grain of polishing shall run in the same direction on all horizontal and on all vertical 
surfaces of each item of fabricated equipment except in the case where the finish of the 
horizontal sections of each shall terminate in a mitered edge. Where sinks and adjacent 
drainboards are equipped with backsplashes, the grain of polishing shall be consistent in 
direction throughout the length of the backsplash and sink compartment. 

 
K. Component parts, whether fabricated by KEC or purchased for building into the 

fabricated equipment, shall conform to the following: 
 

Bolts, screws, nuts and washers shall be of steel with machine thread, except where brass 
or stainless steel is fastened, in which case they shall be of brass or stainless steel 
respectively. Where dissimilar metals are fastened, bolts, screws, nuts and washers shall 
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be of the higher grade metal. The spacing and extent of bolts and screws shall be such as 
to ensure suitable fastening and prevent buckling of the metals fastened. Such fasteners 
shall be minimized in use and concealed wherever possible. 
 

2.8   Finishes (Finishing) 
 

A. Stainless steel shall be polished and uniformly grained to a #4 commercial finish.  
Polishing grain shall run in the same direction on equipment, wherever possible, with the 
longer direction. All metal sheets and cutouts shall be de-burred before working, and all 
equipment shall have no burrs after installation.  Over ground, hollow ground, or scored 
surfaces, seams, corners, or other features will be rejected.   

 
 

B. Exposed galvanized surfaces shall not be painted. Any areas where galvanizing has been 
lost or damaged in working shall be recoated with ARMCO Zinc-Grip or Rust-Oleum 
2185 zinc rich, self-priming, cold galvanizing coating. Remove all machine oils or 
foreign material before recoating or final painting if specified. 
 

C. All equipment bodies shall be free of debris, dust, grit, oil, wraps, burrs, spelter, burns, 
autographs, and all shop markings to be accepted. 

2.9  Workmanship 
 

A. Each item of equipment shall be constructed in a workmanlike manner including all 
reinforcing, bracing, and welding or fastening, grinding, polishing, and final finishing. 
All work shall be of highest standards to the industry. 

 
B. Pipe slots and chases shall be provided where needed in all fabricated equipment for use 

in connecting utilities. Access shall be cut by KEC and all work shall be shop quality, 
ground, deburred, and restored. 

 
C. Exposed fasteners shall be minimized, used only when necessary and where approved, 

and shall only be type 300 SS, tight-fitting, oval head, machine thread screws or bolts, 
drilled and tapped, into metal of suitable gauge. Self-tapping or plated fasteners, open or 
aluminum rivets, or other light gauge fastening, or without proper backup support or 
fishplates, will be rejected. 

 
D. Knuckle joints will be accepted where approved, in writing, but minimized, drawn tight, 

fastened, silicone sealed, and NSF-approved. 
 

E. Solder, lead, Bondo, resin, or any other material except sound deadening or insulating, 
will be rejected. 

 
F. All equipment shall be sealed to permanently placed adjacent equipment and dissimilar 

construction.  Provide and install such equipment using concealed “Z-clips” or 
stabilizing angle attachments whether the equipment is custom fabricated or 
manufacturer’s standard models, and seal with clear silicone sealant. Patching of any 
nature will be rejected. The KEC shall provide and install equipment and assemblies with 
a minimum-tolerance, close, tight fit-up, per field conditions. Silicone sealed joints 
exceeding 1/4" at any point will be rejected. Trim is not an acceptable substitute for 
accuracy in sizing custom-fabricated equipment or assemblies. 
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G. All SS work surfaces of all equipment shall be provided with sound deadening complete 
fillet or coating with an NSF-approved mastic to a minimum thickness not less than 1/8" 
as measured at any point.  Deadening tape alone is insufficient. 

 
H. All lenses used in fabrication shall be plate glass with SS or metal guarded or protected 

edges.  No Lexan, acrylic plastic, or other such products shall be accepted, even if 
components of commercially manufactured systems. 

 
2.10 Welding 
 

A.  All welding shall join similar metals with rods of the same metal content. Welding shall 
be electric arc type with argon or inert gas shielding to prevent oxidation of the welds.  
All exposed welds shall be ground flat and re-grained to match adjacent areas. 
 

B. Worked surfaces that are distorted shall be peened to the original level, ground, and 
regrained, maintaining true gauge. 

 
C. Joints of dissimilar metals shall be termed brazed and such joints shall be by a high-heat 

process using copper bearing or brass composition rods in unexposed and non-food 
contact areas.   

 
D. Soldering and filleting will be rejected. 

 
E. Ductwork shall be fully welded 16 GA ferrous metal or 18 GA SS, by GC except where 

specified otherwise. 
 
 
PART 3 - DIRECTIVES AND REQUIREMENTS 
 
3.1 Coordination Directives 
 

A. The KEC shall review all drawings pertaining to the project regarding condition and 
equipment to be furnished under this section, including access, construction, electrical, 
mechanical, plumbing (gas), and control systems, and details as prepared by the 
Consultant and all other parties to the project. The KEC shall not order any equipment 
until it has obtained exact dimensions for all work. The cost of correcting an oversight or 
premature commencement of any work shall not be charged to the Owner. The KEC shall 
verify, furnish and install all equipment in accordance with the site conditions and all 
aspects of utilities roughed-in to the foodservice areas including the kitchen. 

 
B. The KEC shall not attach any nameplates of any nature to any equipment, except as may 

be provided on factory-made equipment by manufacturers. If inventory tags are made 
available to the KEC by the Owner, then the KEC shall so tag equipment in places 
requested by the Owner, and an accurate record of serial and/or model numbers matching 
the equipment shall be provided to the Owner, coordinated with the purchase 
specifications and schedule of values. 

 
C. The KEC shall attend construction and progress meetings and conferences on a regular 

basis when requested to so do, and maintain a correspondence record of all matters and 
contacts pertaining to the project, and tender such data and documents available to the 
Owner upon request.   
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D. The KEC shall make the owner/government aware of the exact scope of work stated 

herein and proposed by the KEC in its bid, and fully list any and all exceptions to the 
Bidding Documents in its tender. Failure to submit in writing at the time of bidding any 
exceptions to the bidding documents will block any remedy at any time after acceptance 
of the Kitchen Equipment Contract. 

 
E. The KEC shall establish and confirm the rigging and hoisting for any components to fit 

through the available doors, corridors, angled passageways, elevators, landings, or 
stairwells. 

 
F. The KEC shall coordinate, work out, and execute all work required to complete the 

section work, without omission of any activities necessary for timely, accurate, and 
complete performance. 

 
3.2 Special Directives 
 

A. Channel bases for equipment shall be set in place on the structural slab for imbedded  
Installations, or on the finished floor for equipment setting by the KEC, then sealed if the 
face of the base is to be the final finish or if a finish is specified to be applied thereto. 

B. Pigmented sealant will be rejected and all metals and finishes shall be cleaned with 
solvent before any sealants are applied to assure bonding. Extruded sealant shall be cut 
away and cleaned with solvent.  Sealing shall be done after equipment has been 
connected and started up. Installation and silicone bonds are subject to all tenets of the 
warranty. 

 
C. Mounting and final connection of vendor-furnished equipment is not in kitchen contract. 

 
D.  KEC shall coordinate with other trades on the site to assure that equipment, finishes, 

aluminum, stainless steel, decorative finishes, and electrical components are not damaged 
by acid or harsh chemical floor or tile treatment. 

 
 
PART 4 - ITEM SPECIFICATIONS 
 
4.1 Inclusive Terms 
 

A.  All items of equipment listed in the contract documents shall be furnished in strict 
accordance therewith, which shall indicate options and accessories, in addition to all 
standard parts, fittings, inserts, and features, that are commonly furnished by the 
manufacturer with each item without need of mention. 

 
B. The KEC shall provide all parts, components, or accessories normally required for 

equipment to function properly or be operated by the User. 
 

C. All references expressed on Standard Details, Special Details, Elevations, or Item 
Specifications shall be followed by the KEC. 

 
4.2 Exclusive Terms 
 

A. Features, finishes, accessories, or parts standardly provided with items of equipment may  
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be deleted by the KEC only if expressly deducted, deleted, or excluded in the item 
specifications. 
 

B. The KEC shall not provide pots, pans, hand tools, utensils, loose cutting boards, s/s steam 
table or sandwich unit inserts, salad bar vessels, bowls, covers, dish racks, or flatware 
containers/cylinders, except where directed to do so in the item specifications. 

 
C. The KEC shall not provide menu, poster, pricing, or directive system components, 

removable floor mats, floor maintenance equipment, or hoses, except where directed to 
do so in the item specifications. 

 
4.3 General Terms 
 

A. All work shall conform to the General Conditions and Specifications of the Contract. 
 
B. The bidding documents and the General Conditions and Specifications of the Contract, 

are job- specific.  The Owner shall not consider the KEC's failure to read, question, or 
understand Parts 1 through 4 and any other bidding document as a defense or mitigating 
justification for non- compliance with the contract documents. 

 
C. Language, terms, and references used in the contract documents shall be interpreted as 

being construed in jargon commonly used in the foodservice industry.  It is incumbent 
on the bidder/KEC to base its’ work on verified project data which includes on-site 
investigation.  Any information referred or inferred in the documents, but as may be 
missing, unclear or not fully understood by the bidder, must be questioned, qualified, or 
challenged in writing prior to the bid agreement, or the KEC shall be bound by the 
interpretation of the partial information by the Owner. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



N0016706Q0004 

 

13

13

 
 
 
 
 
 
 
 
 
 
 
Note: The following kitchen equipment item numbers are shown on included CAD drawings.  
Items listed as N/A were deleted from the project.  Other items listed as “by others” are shown for 
reference only.  Standard details for installation may be found at the end of the document.  
 

Kitchen Equipment Description 
                  

ITEM  001 through 005  N/A - Spare Number   
 
ITEM  006  By Others – For Reference Only;  Not in Contract 
   
ITEM  007  By Others – For Reference Only;  Not in Contract 
 
ITEM  008 through 011  N/A - Spare Number  
     
ITEM  012  Soap and Towel Dispenser QTY 5 
 MANUFACTURER Bobrick Washroom Equipment or approved equal 
 MODEL B-60 / B-263 
 FEATURES - Mount units above each hand sink and seal perimeter to 

wall. 
  
 
 
ITEM  013  By Others – For Reference Only; Not in Contract 
   
ITEM  014  By Others – For Reference Only; Not in Contract 
 
ITEM  015    Food Processor                                         QTY           1                                                                   
 MANUFACTURER Robot Coupe or approved equal 
 MODEL R6VN 
 FEATURES - Provide with C452GPA hard cheese grating plate; 

C435SA 68mm (3/8") slicing plate; and C426D 68mm 
(3/8") dicing plate. 

  - Provide with cord and cap. 
  
 
ITEM  016  through 021                 N/A - Spare Number     
 
ITEM  022  By Others – For Reference Only;  Not in Contract  
 
ITEM  023                                       N/A - Spare Number 
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ITEM  024 through 027  By Others – For Reference Only;  Not in Contract 
   
ITEM  028   30-Gallon Tilting Skillet QTY 1 
 MANUFACTURER Groen or approved equal 
 MODEL BPP-30G 
 FEATURES - 50mm (2") draw-off tangent. 
  - Pan carrier and food strainer. 
  - Flanged feet bolted to floor. 
  - Utility connections through Item 24, utility raceway. 
  
ITEM  029A   40-Gallon Tilting Kettle  QTY 1 
 MANUFACTURER Groen or approved equal 
 MODEL DHT/1-40 
 FEATURES - 50mm (2") draw-off tangent. 
  - Pan carrier. 
  - Food strainer. 
  - Utility connections through Item 24, utility raceway. 
  
 
ITEM  029B   20-Gallon Tilting Kettle  QTY 1 
 MANUFACTURER Groen or approved equal 
 MODEL DHT-20 
 FEATURES - 50mm (2") draw-off tangent. 
  - Pan carrier and food strainer. 
  - Utility connections through Item 24, utility raceway. 
  
 
ITEM  030                                            N/A -  Spare Number 
 
ITEM  031    Convection Steamer QTY 1 
 MANUFACTURER Cleveland or approved equal 
 MODEL 24-CGA-10.2 
 FEATURES - Mechanical controls. 
  - Door steam shut-off switch. 
  - 200mm (8") SS legs with adjustable bullet feet. 
  - Utility connections through Item 24, utility raceway. 
  
 
ITEM  032    Convection Oven QTY 1 
 MANUFACTURER Blodgett or approved equal 
 MODEL DFA-100-D (double) 
 FEATURES - Manifold rear gas connections of each compartment. 
  - SS front, sides, top and solid back panels. 
  - No casters. 
  - Cord and cap set. 
  - Utility connections through Item 24, utility raceway. 
  
 
ITEM  033    Range/Oven QTY 1 
 MANUFACTURER Garland or approved equal 
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 MODEL M44R 
 FEATURES - Rear gas connection; cap front manifolds with SS 

coverplates. 
- SS front and left side. 
- M34LPBG lo-profile backguard. 
- M12ES spreader cabinet factory-mounted to right side 

with SS right side. 
- 6” Stainless steel adjusting legs. 

  - Full length common front rail. 
  - Utility connections through Item 24, utility raceway. 
  
 
ITEM  034    Char-Broiler QTY 1 
 MANUFACTURER Garland or approved equal 
 MODEL M34B 
 FEATURES - Rear gas connection; cap front manifolds with SS 

coverplates. 
  - SS front and left side. 

- M12ES spreader cabinet factory-mounted to right side 
with SS right side. 

- 6” Stainless steel adjusting legs. 
  - Full length common front rail. 
  - Utility connections through Item 24, utility raceway. 
    
 
ITEM  035    Fryer Assembly QTY 1 
 MANUFACTURER Frymaster or approved equal 
 MODEL FM-50BL-SC 
 FEATURES - SS pot, door, and cabinet sides. 
  - Filter Magic system with FWH-1 dump station and heat 

lamp mounted on right. 
  - Timed-controlled automatic basket lifter. 
  - Fry pot cover. 
  - Spreader drain. 
  - Top connecting strip. 
  - Sediment tray. 
  - Three (3) cord and cap sets. 
  - No casters. 
  - Utility connections through Item 24, utility raceway. 
  - Gas/electric utility. 
  
  
ITEM  036 through 038  N/A - Spare Number    
   
 ITEM  039   Pass-Thru Refrigerator QTY 1 
 MANUFACTURER Traulsen or approved equal 
 MODEL RHT 132 WPUT 
 FEATURES - Half-height doors. 
  - No. 1 tray slides, nine (9) pairs per compartment. 
  - Full-perimeter SS angle trim to seal off gap between 

cabinet body and opening in wall, both sides, by KEC. 
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  - 150mm (6") legs. 
- “Kool Klad” plastic laminate factory installed on serving 

side only; color as selected by owner. 
- Digital thermometer on kitchen side. 

  - Cord and cap set. 
  
 
ITEM  040 through 041                       N/A - Spare Number       
 
ITEM  042 through 044  By Others – For Reference Only; Not in Contract 
   
ITEM  045    Fryer Assembly QTY 1 
 MANUFACTURER Frymaster or approved equal 
 MODEL FM-2-50BL-SC 
 FEATURES - SS pot, door and cabinet sides. 
  - Filter Magic system with FWH-1 dump station and heat 

lamp mounted on right side. 
  - Timed-controlled automatic basket lifters, each fryer. 
  - Fry pot covers. 
  - Top connecting strips. 
  - Sediment trays. 
  - Cord and cap sets. 
  - Gas/electric  utility connections through Item 42, utility 

raceway. 
  
 
ITEM  046    Char-Broiler QTY 1 
 MANUFACTURER Garland or approved equal 
 MODEL GXRN24 
 FEATURES - SS sides. 
  - 610mm (24") wide SS splatter guard. 
  
 
ITEM  047    Griddle  QTY 1 
 MANUFACTURER Garland or approved equal 
 MODEL GXT4 
 FEATURES - SS sides. 
  
 
ITEM  048    Refrigerated Base QTY 1 
 MANUFACTURER Delfield or approved equal 
 MODEL FC17C78 
                           FEATURES               - SS finished ends. 
  - Laminate drawer fronts only; color as selected by 

owner’s representative. 
  
  
ITEM  049 through 051  N/A - Spare Number      
   
ITEM  052    Grill Counter QTY 1 
 MANUFACTURER Fabricator 
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 MODEL Custom 
 FEATURES - Size and shape as shown on plans and elevations. 
  - Refer to Standard Detail 4.03 et.al. 
  - SS framework. 
  - 14 Ga. GI subtop for supporting finished top.   
  - Front panels shall be per Standard Detail 4.06A. 
  - Provide and mount 20mm (3/4") Corian top, color or 

pattern and 40mm (1-1/2") edge detail as specified by 
owner’s representative. 

  - Provide equipment and superstructure cut-outs in Corian 
and subtop with adequate free space to avoid cracking of 
the Corian due to expansion and contraction or 
movement.  Bed the Corian top in silicone to allow 
expansion and contraction, and seal all surface seams 
against moisture penetration. 

  - Provide receptacles mounted under counter top as 
required for equipment; grommet any holes required for 
cord and cap sets. 

  - 150mm (6") SS counter legs. 
  - Clip-on toe base per Standard Detail 1.25. 
  - Full length tray slide of Corian; color as selected by 

owner’s representative. 
 ALTERNATES None 
 
ITEM  053  N/A - Spare Number     
   
ITEM  054    Refrigerated Cold Pan QTY 1 
 MANUFACTURER Atlas Metal Industries or approved equal 
 MODEL WCM-4 
 FEATURES - Removable perforated false bottom in sections. 
  - SS adapter bars. 
  - Cord and cap set. 
  
 
ITEM  055    Sneeze Guard QTY 1 
 MANUFACTURER Advanced Design Manufacturing or approved equal 
 MODEL S-295 
 FEATURES - Self-service unit. 
  - Powder coa t finish, color as selected by owner’s 

representative. 
  - 710mm wide x 1675mm long x 635mm high (28" x 66" 

x 25"). 
  - Clear tempered glass hinged panels with flip-up 

capability for cleaning. 
  - Clear glass top. 
  - Full length light fixture with shatterproof cover; conceal 

wiring in uprights. 
  - Mount securely to top of Item 52, grill counter, with 

rough surface-mount flange. 
  - Provide shop drawings for review and approval. 
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ITEM  056                                             N/A - Spare Number       
 
ITEM  057    Drop-In Heated Shelf QTY 1 
 MANUFACTURER Hatco 
 MODEL GRSB-48 
 FEATURES - Cord and cap set. 
 ALTERNATES Merco, or approved equal. 
 
ITEM  058    Food Protector QTY 1 
 MANUFACTURER Advanced Design Manufacturing or approved equal 
 MODEL A-452 
 FEATURES - Full service unit. 
  - Powder coat finish, color as selected by owner’s 

representative. 
  - 305mm wide x 1375mm long x 370mm high (12" x 54" 

x 14-1/2"). 
  - Clear tempered glass hinged panels with flip-up 

capability for cleaning. 
  - Solid top with Hatco GRHL-48 heat lamp with 

incandescent lights; conceal wiring in uprights. 
  - Mount securely to top of Item 52, grill counter, with 

rough surface-mount flange. 
  - Provide shop drawings for review and approval. 
  
 
ITEM  059    Main Entree Counter QTY 1 
 MANUFACTURER Fabricator 
 MODEL Custom 
 FEATURES - Size and shape as shown on plans and elevations. 
  - Refer to Standard Detail 4.03 et.al. 
  - SS framework. 
  - 14 Ga. GI subtop for supporting finished top.   
  - Front panels shall be per Standard Detail 4.06A. 
  - Provide and mount 20mm (3/4") Corian top, color or 

pattern and 40mm (1-1/2" ) edge detail as specified by 
owner’s representative. 

  - Provide equipment and superstructure cut-outs in Corian 
and subtop with adequate free space to avoid cracking of 
the Corian due to expansion and contraction or 
movement.  Bed the Corian top in silicone to allow 
expansion and contraction, and seal all surface seams 
against moisture penetration. 

  - Provide receptacles mounted under counter top as 
required for equipment; grommet any holes required for 
cord and cap sets. 

  - Provide 203mm (8") plate shelf on server's side 255mm 
(10") below counter with closed ends. 

  - 150mm (6") SS counter legs. 
  - Clip-on toe base per Standard Detail 1.25. 
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  - Full length tray slide of Corian; color as selected by 
owner’s representative. 

  
 
ITEM  060                                             N/A - Spare Number       
 
ITEM  061    Hot Food Wells QTY 2 
 MANUFACTURER Atlas Metal Industries or approved equal 
 MODEL WIH-DM-4 
 FEATURES - Ship control panels loose for mounting into counter 

fascia by Fabricator. 
  - Drains manifold to common valve installed for easy 

accessibility by  Operator without having to reach under 
serving counter. 

  - Provide eight (8) Vollrath Model 3004-5 SS pans with 
#77200 full-size  dome covers. 

  - Cord and cap set. 
  
 
ITEM  062    Food Protector QTY 2 

MANUFACTURER Advanced Design Manufacturing or approved equal 
 MODEL A-452 
 FEATURES - Full service unit. 
  - Powder coat finish, color as selected by owner’s 

representative. 
  - Each 305mm wide x 1780mm long x 370mm high (12" x 

70" x 14-1/2"). 
  - Clear tempered glass hinged panels with flip-up 

capability for cleaning. 
  - Solid top with Hatco GRHL-48 heat lamp with 

incandescent lights; conceal wiring in uprights. 
  - Mount securely to top of Item 59, main entree counter, 

with rough surface-mount flange. 
  - Provide shop drawings for review and approval. 
  
ITEM  063    Conveyor Toaster QTY 1 
 MANUFACTURER Holman or approved equal 
 MODEL QCS1-350 
 FEATURES - Cord and cap sets. 
  
 
ITEM  064    Deli Counter QTY 1 
 MANUFACTURER Fabricator 
 MODEL Custom 
 FEATURES - Size and shape as shown on plans and elevations. 
  - Refer to Standard Detail 4.03 et.al. 
  - SS framework. 
  - 14 Ga. GI subtop for supporting finished top.   
  - Front panels shall be per Standard Detail 4.06A. 
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  - Provide and mount 20mm (3/4") Corian top, color or 
pattern and 40mm (1-1/2") edge detail as specified by 
owner’s representative. 

  - Provide equipment and superstructure cut-outs in Corian 
and subtop with adequate free space to avoid cracking of 
the Corian due to expansion and contraction or 
movement.  Bed the Corian top in silicone to allow 
expansion and contraction, and seal all surface seams 
against moisture penetration. 

  - Provide receptacles mounted under counter top as 
required for equipment; grommet any holes required for 
cord and cap sets. 

  - Provide 203mm (8") plate shelf on server's side 255mm 
(10") below counter with closed ends. 

  - 150mm (6") SS counter legs. 
  - Clip-on toe base per Standard Detail 1.25. 
  - Full length tray slide of Corian; color as selected by 

owner’s representative. 
  
 
ITEM  065    Refrigerated Cold Pan QTY 2 
 MANUFACTURER Atlas Metal Industries or approved equal 
 MODEL WCM-4 
 FEATURES - Removable perforated false bottom in sections. 
  - SS adapter bars. 
  - Cord and cap set. 
  
 
ITEM  066    Food Protector QTY 2 
 MANUFACTURER Advanced Design Manufacturing or approved equal 
 MODEL A-452 
 FEATURES - Full service unit. 
  - Powder coat finish, color as selected by owner’s 

representative. 
  - Each 305mm wide x 1675mm long x 370mm high (12" x 

66" x 14-1/2"). 
  - Clear tempered glass hinged panels with flip-up 

capability for cleaning. 
  - Clear tempered glass top. 
  - Mount securely to top of Item 64, deli counter, with 

rough surface-mount flange. 
  - Provide shop drawings for review and approval. 
  
 
ITEM  067    Reach-In Refrigerator QTY 1 
 MANUFACTURER Traulsen or approved equal 
 MODEL RHT 132 NUT 
 FEATURES - Half-height doors hinged per plan. 
  - Top compartment fitted with #1 tray slides spaced 75mm 

(3") on center, nine (9) total. 
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  - Bottom compartment fitted with SS wire shelves, three 
(3) total. 

   
 

 
ITEM  068    Mobile Tray Stand QTY 2 
 MANUFACTURER Fabricator 
 MODEL Custom 
 FEATURES - Size and shape as indicated on plans and elevations. 
  - One unit to be sized for ADA access, with flatware 

dispensers below tray shelf. 
  - Refer to Elevations and Sections for details. 
  - Fabricate per Standard Details 4.03 et. al., with 14 Ga. 

GI subtop for  supporting finished top.  The front panels 
shall be as Standard Detail 4.06A. 

  - Provide and mount 20mm (3/4") Corian top, color or 
pattern and 40mm (1-1/2") edge detail as specified by 
owner’s representative. 

  - Provide cutouts for utensil dispensers in Corian top; 
dispenser containers by Operator, Not in kitchen 
contract. 

  
 
ITEM  069   Air Screen Refrigerated Merchandiser QTY 1 
 MANUFACTURER Refcon or approved equal 
 MODEL SWINBS048 
 FEATURES - Exterior front and end panels laminated; color selection 

by owner’s representative. 
  - Pocket doors. 
  - Mirrored ends. 
  - Condensate evaporator. 
  - Cord and cap set. 
  
 
ITEM  070                                             N/A - Spare Number       
 
ITEM  071   Beverage/Dessert Counter QTY 1 
 MANUFACTURER Fabricator 
 MODEL Custom 
 FEATURES - Size and shape as shown on plans and elevations. 
  - Refer to Standard Detail 4.01 et.al. 
  - SS framework. 
  - 14 Ga. GI subtop for supporting finished top.   
  - 865mm (34") high to counter top. 
  - 255mm (10") backsplash. 
  - Electrical Subpanel A where shown on plan and 

elevations.  
  - Hinged doors open to bottom and intermediate shelves. 
  - Provide and mount 20mm (3/4") Corian top, color or 

pattern and 40mm (1-1/2") edge detail as specified by 
owner’s representative. 
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  - Provide equipment and superstructure cut-outs in Corian 
and subtop with adequate free space to avoid cracking of 
the Corian due to expansion and contraction or 
movement.  Bed the Corian top in silicone to allow 
expansion and contraction, and seal all surface seams 
against moisture penetration. 

  - Provide receptacles mounted under counter top as 
required for equipment; grommet any holes required for 
cord and cap sets. 

  - 150mm (6") SS counter legs. 
  - Clip-on toe base per Standard Detail 1.25 on both sides. 
  - Full length tray slide of Corian; color as selected by 

owner’s representative. 
  
 
ITEM  072    Hot Cup Dispenser QTY 1 
 MANUFACTURER Dispense-Rite or approved equal 
 MODEL CTC-R-4-SS 
 FEATURES - Verify size and type of cups to be dispensed. 
  - Locate where shown on plan. 
  
 
ITEM  073  N/A - Spare Number       
 
ITEM  074    Scrap Chute QTY 3 
 MANUFACTURER Dispense-Rite or approved equal 
 MODEL TCD-2NB 
 FEATURES - Install in Item 71, beverage/dessert counter, and Item 85, 

beverage counter, where shown on plan. 
  - Provide one (1) Rubbermaid Model 2956-LG trashcan 

per chute. 
  
 
ITEM  075 through 078                   N/A- Spare Number        
 
ITEM  079    Soup/Salad Counter QTY 1 
 MANUFACTURER Fabricator 
 MODEL Custom 
 FEATURES - Size and shape as shown on plans and elevations. 
  - Refer to Standard Detail 4.01 et.al. 
  - SS framework. 
  - 14 Ga. GI subtop for supporting finished top.   
  - 865mm (34") high to counter top. 
  - Electrical Subpanel B where shown on plan and 

elevations.  
  - Louver panel on end closest to refrigerated cold pan for 

air circulation. 
  - Provide and mount 20mm (3/4") Corian top, color or 

pattern and 40mm  (1-1/2") edge detail as specified by 
owner’s representative. 
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  - Provide equipment and superstructure cut-outs in Corian 
and subtop with adequate free space to avoid cracking of 
the Corian due to expansion and contraction or 
movement.  Bed the Corian top in silicone to allow 
expansion and contraction, and seal all surface seams 
against moisture penetration. 

  - Provide receptacles mounted under counter top as 
required for equipment; grommet any holes required for 
cord and cap sets. 

  - 150mm (6") SS counter legs. 
  - Clip-on toe base per Standard Detail 1.25 on both sides. 
  - Full length tray slide of Corian; color as selected by 

owner’s representative. 
  
 
ITEM  080  N/A - Spare Number 
 
ITEM  081    Refrigerated Cold Pan QTY 1 
 MANUFACTURER Atlas Metal Industries or approved equal 
 MODEL WCM-6 
 FEATURES - Removable perforated false bottom in sections. 
  - SS adapter bars. 
  - Cord and cap set. 
  
 
ITEM  082    Sneeze Guard QTY 1 
 MANUFACTURER Advanced Design Manufacturing or approved equal 
 MODEL S-280 
 FEATURES - Self-service unit. 
  - Powder-coated finish, color selection by owner’s 

representative. 
  - Size and shape as shown on plan, to cover all equipment. 
  - Full length fluorescent light fixtures with shatterproof 

cover; conceal wiring in uprights. 
  - Mount securely to top of Item 79, salad counter, with 

round surface-mounted flanges. 
  - Provide shop drawings for review and approval. 
  
 
ITEM  083    Hot Food Wells QTY 1 
 MANUFACTURER Atlas Metal Industries or approved equal 
 MODEL WIH-DM-3 
 FEATURES - Ship control panels loose for mounting into counter 

fascia by Fabricator. 
  - Drains manifold to common valve installed for easy 

accessibility by Operator without having to reach under 
serving counter. 

  - Provide three (3) Vollrath Model 3004-5 SS pans with 
#77200 full-size dome covers. 

  - Cord and cap set. 
  



N0016706Q0004 

 

24

24

 
ITEM  084    Soup Wells QTY 3 
 MANUFACTURER Toastmaster or approved equal 
 MODEL 1506D 
 FEATURES - Mount controls inside salad/soup counter base cabinet 

where easily accessible. 
  - Furnish with gate valve pre-mounted on drain lines. 
  
 
 
 
ITEM  085    Beverage Counter QTY 1 
 MANUFACTURER Fabricator 
 MODEL Custom 
 FEATURES - Size and shape as shown on plans and elevations. 
  - Refer to Standard Detail 4.01 et.al. 
  - SS framework. 
  - 14 Ga. GI subtop for supporting finished top.   
  - 865mm (34") high to counter top. 
  - 150mm (6") backsplash. 
  - Hinged doors open to bottom and intermediate shelves. 
  - Provide and mount 20mm (3/4") Corian top, color or 

pattern and 40mm  (1-1/2") edge detail as specified by 
owner’s representative. 

  - Provide equipment and superstructure cut-outs in Corian 
and subtop with adequate free space to avoid cracking of 
the Corian due to expansion and contraction or 
movement.  Bed the Corian top in silicone to allow 
expansion and contraction, and seal all surface seams 
against moisture penetration. 

  - Provide receptacles mounted under counter top as 
required for equipment; grommet any holes required for 
cord and cap sets. 

  - 150mm (6") SS counter legs. 
  - Clip-on toe base per Standard Detail 1.25. 
  - Full length tray slide of Corian; color as selected by 

owner’s representative. 
  
 
ITEM  086    Cold Cup Dispenser QTY 2 
 MANUFACTURER Dispense-Rite or approved equal 
 MODEL CTC-R-4-SS 
 FEATURES - Verify cup size and type to be dispensed. 
  - Locate where shown on plan..  
 
ITEM  087                                       Ice/Soda Dispenser – Not in Contract QTY 2 
 MANUFACTURER Snack Vendor 
 MODEL Generic  
 FEATURES - Item by Vendor; NIC. 
 ALTERNATES None 
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ITEM  088                                      Bag-n-Box System – Not in Contract QTY 1 
 MANUFACTURER Snack Vendor 
 MODEL Generic  
 FEATURES - Item by Vendor; NIC. 
 ALTERNATES None 
 
ITEM  089                                       Iced  Tea Brewer                                                    QTY 2            
 MANUFACTURER Bunn-O-Matic or approved equal 
 MODEL TU3Q/TD4T 
 FEATURES - Two (2) 110-CP water filters mounted below countertop. 
  - Item by Others; NIC. 
  
 
 
ITEM  091                                       Juice Dispenser   – Not in Contract        QTY 2 
 MANUFACTURER Snack Vendor  
 MODEL Generic  
 FEATURES - Item by Vendor; Not in Contract.  
  
 
ITEM  092  Coffee Brewer                                          QTY    1   
                                
 MANUFACTURER Bunn-O-Matic or approved equal 
 MODEL Dual SH 
 FEATURES - One (1) 110-CP water filter mounted below countertop. 
  - Two (2) SH 1.5 gallon servers. 
  - One (1) drip tray. 
  
 
ITEM  093    Cashier Stand QTY 2 
 MANUFACTURER Fabricator 
 MODEL Custom 
 FEATURES - Size and shape as shown on plans and elevations. 
  - Refer to Standard Detail 4.01 et.al. 
  - SS framework. 
  - 14 Ga. GI subtop for supporting finished top. 
  - Provide and mount 20mm (3/4") Corian top, color or 

pattern and 40mm  (1-1/2") edge detail as specified by 
owner’s representative. 

  - Provide equipment and superstructure cut-outs in Corian 
and subtop with adequate free space to avoid cracking of 
the Corian due to expansion and contraction or 
movement.  Bed the Corian top in silicone to allow 
expansion and contraction, and seal all surface seams 
against moisture penetration. 

  - 150mm (6") SS counter legs. 
  - Clip-on toe base per Standard Detail 1.25 on both sides. 
  - Full length tray slides of Corian; color as selected by 

owner’s representative. 
  
ITEM  094 through 095  N/A- Spare Number 
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ITEM  096 through 097  By Others – For Reference Only;  Not in Contract 
   
ITEM  098   Mobile Trash Container QTY 2 
 MANUFACTURER Rubbermaid or approved equal 
 MODEL 2634 
 FEATURES - Gray in color. 
  - Five (2) Model 2631 matching flat lids. 
  - Five (2) Model 2640 conversion dollies. 
  
 
ITEM  099  By Others – For Reference Only;  Not in Contract 
 
ITEM  100  N/A- Spare Number 
 
ITEM  101 through 104  By Others – For Reference Only;  Not in Contract 
   
ITEM  105    Mobile Tray Dolly QTY 2 
 MANUFACTURER Servo-Lift Eastern Corporation or approved equal 
 MODEL D-130-35 
 FEATURES - Rotating non-marking neoprene bumpers. 
  - Casters with polyurethane tires. 
  
 
ITEM  106                                       N/A- Spare Number 
 
ITEM  107 through 108  By Others – For Reference Only;  Not in Contract 
  
 
 
 
 
 
 
  

STANDARD DETAILS INDEX FOR 
EQUIPMENT INSTALLATION 

   
  DETAIL #   DETAIL NAME 
     1.01 FIELD JOINTS & ASSEMBLY 

1.02 EDGES 
1.02.1 EDGES 
1.03 CORNER GUARDS 
1.04  BACKSPLASHES 
1.04.1 ENCLOSED BACKSPLASH 
1.05  TABLE & DRAINBOARD FRAMEWORK 
1.25 CLIP-ON TOE BASE 
3.04 COUNTER TOP SINKS 
4.01  BACK COUNTER 
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4.03 CAFETERIA COUNTERS 
4.06           MILLWORK CAFETERIA COUNTER FRONT,  PANELED 

 
 
         
See the following pages for detail numbers 1.01 through 4.06. 
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